The present paper gives the results of a chemical investigation of the peel of the fruit of Punica granattun L. (pomegranate), which is a waste material from the production of pomegranate juice.
On the basis of the results of a determination of the maximum intensities of the spots (SF-4a at 440 nm) revealed with a 1% solution of iron ammonium alum, it was established that the peel contains0.55% of ellagic acid on the air-dry raw material. The ethereal extract was evaporated to dryness and chromatographed on Kapron with water. This gave gallic acid with mp 239°C, which was identified from its IR spectrum and by chromatography with a marker. The quantative determination of the gallic acid (0.09% on the absolutely dry raw material) was performed similarly. 
